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Over 80% of all lighting across the estate now uses energy-
efficient LED technology.

All electricity used on the estate comes from 100% renewable 
‘green’ sources, including wind, solar, and hydro.

100% of our toilets are dual-flush toilets.

Installation of solar panels is underway across various locations 
on the estate to support a brighter, sustainable future.

We are committed to achieving net zero emissions and 
reducing our carbon footprint.

We are transitioning away from oil for heating and hot water, 
adopting greener and more sustainable alternatives.

We are reducing our water usage year on year.

Rainwater is collected for irrigation.

Installed tap restrictors to reduce water flow in all sleeping 
accommodation.

We use Vegware compostable disposables across Ashorne Hill, 
diverting waste from landfill.

The kitchen team is committed to driving down food waste.

All our cardboard is baled, stored, collected, and recycled 
monthly.

89% of our builders’ waste is recycled, with the other 11% 
processed into fuel.

Single-use plastic toiletry bottles replaced with bulk dispensers 
or solid alternatives

All hospitality waste is 100% reused or recycled.

Excess equipment and consumables are donated to good 
causes.

Recycling 100% of paper, card, glass, cans, and plastic waste.

Recycling all glass waste has created a highly sustainable 
closed-loop system.

Safe bike storage is available for delegates and staff to 
encourage cycling to work.

We are embracing a brighter future by transitioning our 
vehicles and garden equipment to electric.

8 electric vehicle charging points.

Rewilding programme in place and includes 6 bat boxes, 4 bug 
hotels and 4 bee hives

Alternative ‘Plant a Tree’ scheme available to overnight guests 
(in place of “Clean My Room”).

Our estates team has implemented a composting regime.

Through tree care, we ensure the health of our trees, with 
strategic trimming producing wood chips that are reused as 
mulch throughout the estate.

All food offerings are 100% palm oil free.

50% of our menu is vegetarian or vegan.

We work with sustainably accredited hotel linen suppliers.

All meat and poultry meet UK welfare standards and are Red 
Tractor certified.

Chemical cleaning products have been replaced with
eco-friendly alternatives.

A food waste reduction scheme is in place and available 
to staff.


